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Dent  of  Agriculture,  Uashington,  D.  C. 

— ooOoo — 

We  have  with  us  today  half  a  dozen  questions  —  beginning  with  tuna 
fish,  and  ending  with  a  recipe  for  Mocha  Icing. 

First,  the  tuna  fish  questions.  A  listener  wants  to  know  how  she  can 
tell  whether  she's  buying,  tuna  fish,  or  some  other  kind  of  canned  fish.  The 
answer  is,   read  the  labels. 

In  the  first  place,  a  product  labeled  as  tuna  fish  roust  be  prepared  from 
one  of  four  varieties  of  fish,  namely,  the  A'lbaco re  or  Long  Finned  tuna;  the 
Blue  Fin  or  Leaning  tuna;  the  Yellow  Fin  tuna,   and  the  Striped  tuna.  Fish 
known  as  Bonito  or  Bonita,  and  Yellowtail  or  Amber  Fish,   cannot  be  called  tuna 
fish  at  all,  but  must  bo  sold  under  their  own  names.     If  you'll  read  the  labels 
on  cans  of  Bonito,  Bonita,  Yellowtail  or  Amber  fish,  you  --.'ill  not  find  the  name 
tuna. 

Those  facts  come  from  the  Food  and  Drug  Administration  of  the  United 
States  Department  of  Agriculture. 

And  here's  another  bit  of  interesting  information,   from  the  sane  source. 
Tuna  fish,  whatever  variety,  are  always  canned  with  the  addition  of  a  small 
amount  of  oil,  usually  cottonseed,  and  a  small  amount  of  salt. 

Now  perhaps  you've  seen  the  word  Tonno  (T-o-n-n-o)  on  a  label.  "Tonno" 
is  an  Italian  word,  used  to  describe  o,  speciax  Italian  style  pack  of  tuna. 
The  word  "Torino"  on  a  label  means  that  the  fish  in  the  can  has  been  packed  in 
olive  oil.    This  same  thing  is  true  if  the  product  is  labeled  "Italian  Style 
Tuna. " 


For  the  home  buyer,  the  Food  and  Drug  Administration  gives  this  advice: 
"There  are  three  distinct  classes  of  market  tuna:     White-meat  tuna,  which  is 
scarce  and  expensive;  light-meat  tuna,  the  standard  market  product  today;  and 
Tonno,  the  Italian  style  pack.     If  you  read  the  label,  you  will  see  that  the 
cans  are  generally  marked  as  containing  13,  7.  or  3'.y  ounces  of  food.    The  law 
requires  that  the  cans  be  as  full  of  meat  as  practicable,  with  only  enough  oil 
and  salt  added  to  make  a  suitably  flavored  article." 


And  those  are  the  answers  to  the  tuna  fish  queries. 


The  next  question  is  one  I've  answered  before,  but  it's  of  particular 
interest  right  now  —  if  you're  planning  to  protect  your  winter  woolens  from 
moths.     A  listener  wants  to  know  whether  codarized  paper  closets  and  chests  are 
safe  places  for  -./inter  coats  —  or  will  they  come  out  next  fall  with  the  fur 
collars  full  of  holes? 


Well,   it's  ti.is  vry,  according  to  Dr.  3.  A.  Back,  of  the  United  States 
SteiDartijent  of  Agriculture.    Cedarized  chests  and  closets  are  not  tight  enough 
to  kec    a  full-grown  moth  from  finding  her  way  inside,  and  once  she's  inside 
there's  nothing  to  ctor>  hor  from  laying  her  eggs  on  the  woolens  and  furs.  And 
there '  s  nothing  to  keep  those  eggs  from  hat  chine  into  the  white  worms  that  do 
the  real  da. age. 

The  smell  of  cedar,   according  to  Doctor  Bach,  does  not  put  a  check  on 
moths.    And  it  isn't  permanent  anyway.    The  smell  comes  either  from  cedar  oil 
sprayed  onto  the  ouper,  or  from  a  pad  of  cedar  shavings.    Before  the  summer  is 
very'  far  advanced  this  -d.c.asaiit  smo.il  of  cedar  disappears  almost  entirely,  and 
you  have  left  just  an  ordinary  paper  container. 

When  a  homemaker  starts  cut  to  get  riO  of  moths,  (I'm  still  quoting  Doctor 
Back),   she  might  as  well  make  up  her  mind  to  use  plenty  of  the  chemicals  that 
kill  them.     And  by  "plenty"  Doctor  Back  means  about  a  pound  of  napthalene  flakes 
or  nara-  di-  chlo  ro  -ben-  a  one  crystals  to  a  good-sized  tmhkful  of  woolens  and  furs, 
if  the  trunk  is  reasonably  tight  aid  has  a  good  tight-fitting  lid.    Be  generous 
with  the  na-othale.  .e  or  the  para-di-chlo ro-ben-zene  and  play  absolutely  safe. 
|hat  kills  motns  is  the  £as  given  off  by  these  slowly  evaporating  chemicals  and 
you  need  enough  of  them  to  give  a  sufficiently  concentrated  gas  to  do  the  work 
over  a  long  period. 

LTow,  about  a  storage  closet.    For  a  whole  closetful  of  clothes,  Doctor 
Back  reco;  -mends  two  or  three  pounds  of  these  chemicals.     If  you  can  seal  the 
closet  with  ,.mned  pa^er,  or  with  the  tape  that  professional  exterminators  use, 
then  yon  can  get  along  with  less.     For  instance,   if  you  can  seal  up  your  t runic, 
you  might  get "along  for  two  or  three  months  with  half  a  pound  instead  of  a  pound. 
The  mistake  neople  often  make  is  not  using  enough  of  these  chemicals  to  give  a 
concentrated  vapor.    To  kill  adult  moths,  and  to  prevent  eggs  from  hatching,  you 
must  have  a  concentrated  gas. 

One  more  question,  also  concerning  moths.     "Where  car.  I  get  reliable 
information, 11  asks  a  listener,  "about  keeping  moths  away  from  my  upholstered 
furniture  1 11 

You  will  find  such  information  in  a  Farmers'  Bulletin  cod  led  "The  Control 
of  Moths  in  Upholstered  Furniture."  You  can  get  a  copy  of  the  bulletin  by  writ- 
ing to  th.  U.  S.  Department  of  Agriculture,  Washington,  D.  C. 

And  now,   the  lact  question  —  this,  is  a  -pleasant  subject  —  much  more 
agreeable  tha*  the  one  we've  jnot  discussed.    A  listener  wonts  a  recipe  for 
•tfocka  icing,  for  a  birthday  cake.    Her  husband's  birthday  is  Sunday,  and  his 
favorite  fro  stir:  is  Mocha. 

Here's  the  recipe,  with  only  three  ingredients:    Butter,     two  tablespoons; 
confectioner1  s  suyyar,  one  cup;  coffee,   strong  and  clear,   two  tablespoons. 

I'll  repeat  the  three  ingredients:     Butter,   two  tablespoons;  confectioner's 
sugar,  one  cup;  coffee,   strong  and  clear,   two  tablespoons. 

Cream  the  butter,  add  the  sugar  and  coffee  gradually,  and  beat  the  frostiw 
until  it's  soft  and  creamy.     Spread  at  once  on  the  cake. 

I  hope  the  lady's  husband  will  like  hie  birthday  cake  "frosting  —  and 
here's  wishing  him  many  hanm/  return::,  of  the  day. 


